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     Roti tawar angkak biji durian bekatul merupakan salah satu alternatif 
produk pangan fungsional. Hal ini disebabkan kandungan bioaktif dalam 
bekatul dan angkak biji durian berpotensi sebagai antidiabetes dan 
antihiperkolesterol. Pemanfaatan angkak biji durian dan bekatul diketahui 
menurunkan sifat fisikokimia dan sensoris pada roti. Untuk mengatasi 
masalah tersebut digunakan hidrokoloid yaitu xanthan gum. Xanthan gum 
biasanya digunakan dalam produk bakery karena mampu meningkatkan 
volume spesifik dan memperbaiki tekstur. Penelitian ini bertujuan untuk 
mengetahui pengaruh perbedaan konsentrasi xanthan gum terhadap sifat 
fisikokimia dan sensoris roti tawar angkak biji durian bekatul. Rancangan 
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan 
satu faktor yaitu konsentrasi xanthan gum, terdiri dari enam taraf perlakuan: 
0%,0,05%, 0,1%, 0,15%, 0,2%, dan 0,25% dengan 4 kali ulangan. Parameter 
uji fisikokimia yang dilakukan meliputi uji kadar air, volume spesifik dan 
tekstur (hardness, cohesiveness dan springiness). Uji sensoris yang dilakukan 
meliputi kesukaan terhadap kemudahan digigit, kesukaan terhadap 
kelembutan dikunyah dan kesukaan terhadap kemudahan ditelan. Perlakuan 
terbaik ditentukan menggunakan metode spider web. Hasil penelitian 
menunjukkan bahwa konsentrasi xanthan gum dapat meningkatkan kadar air, 
meningkatkan volume spesifik, menurunkan hardness, meningkatkan 
cohesiveness, meningkatkan springiness, meningkatkan kesukaan terhadap 
kelembutan dikunyah dan kesukaan terhadap kemudahan ditelan. Perbedaan 
konsentrasi xanthan gum menunjukkan tidak berpengaruh nyata terhadap 
kemudahan digigit pada roti tawar angkak biji durian bekatul Perlakuan 
terbaik berdasarkan uji sensoris menggunakan analisa spider web adalah 
perlakuan X4 (0,2% xanthan gum). 
 
Kata kunci: roti tawar angkak biji durian bekatul, xanthan gum, sifat 





Maria Arin Hartanti, NRP 6103017028. Effect of Different Concentration 
of Xanthan Gum on the Physicochemical and Sensory Properties of 
Bread Incorporated with Monascus-Fermented Durian Seeds and Rice 
Bran. 
Supervisors: 
1. Ir. Ira Nugerahani, M.Si 





     Bread incorporated with Monascus-fermented durian seed and rice bran 
is one of alternative functional food product. It’s because bioactive contents 
in rice bran and Monascus fermented durian seeds have a potential to be an 
antidiabetic and antihypercholesterol. However, the utilization of Monascus-
fermented durian seeds and rice bran on bread decrease the specific volume 
and increase hardness of bread. Therefore, xanthan gum is added to improve 
the physicochemical properties of bread. Xanthan gum usually used in bakery 
product because it has an ability to improve the specific volume and textural 
properties. This study aimed to determine the effect of different 
concentrations of xanthan gum on the physicochemical and sensory 
properties of bread incorporated with Monascus-fermented durian seeds and 
rice bran. This study was designed with the Randomized Block Design 
(RBD) method which consists of one factor, the concentration of xanthan 
levels: 0%; 0.05%; 0.10%; 0.15%; 0.20% and 0.25% with four replications. 
The physicochemical properties that are determined were moisture content, 
specific volume and texture (hardness, cohesiveness and springiness). The 
sensory properties that are determined were fondness for toughness, softness 
and moistness. Spider web method is used to determine the best treatment. 
The results of this study showed that different concentration of xanthan gum 
in bread incorporated with Monascus-fermented durian seeds and rice bran 
increased moisture content, increased specific volume, decreased hardness, 
increased cohesiveness, increased springiness, increased fondness of softness 
and moistness. The treatment hadn’t give significal effect on fondness of 
toughness The best treatment based on sensories test using spider web method 
was treatment X4 (0,2% Xanthan gum) 
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